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SAFETY

Precautions before usage

« Unpack all the materials

« Theinstallation and electrical connection of the appliance has to be done by a certified technician. The manufacturercan
not be responsible for damage caused by installation or connecting errors

- The appliance must be installed in a kitchen cabinet and an adapted and approved 3 working surface

+  This domestic appliance is exclusively for preparation of food, to the exclusion of any other domestic, commercial
or industrial use

« Remove all labels and self-adhesives from the ceramic glass surface Do not change or alter the appliance

« The cooking plate can not be used as a working surface.

« The appliance must be grounded and connected conforming to local standards

« Do not use any extension cable to connect it.

+ The appliance can not be used above a dishwasher or a tumble-dryer: Steam may damage the electronic of the

appliance

Using the appliance

«  Switch the heating zones Off after use.

- Keep an eye on the used greases or oils: they may quickly ignite.

« Be careful not to burn yourself on the glass surface while or after using the appliance.

«Make sure no cable of any fixed or moving appliance contacts with the ceramic glass surface or a hot cooking
utensil.

«  Magnetically objects (credit cards, floppy disks, calculators) should not be placed near the engaged appliance.
«  Metallic objects such as knives, forks, spoons and lids should not be placed on the surface of the cook top since
they can get hot.

- Ingeneral do not place any metallic objects except adequate pots and pans on the glass surface. In case of
- untimely engaging or residual heat, this one may heat, melt or even burn.

« Never cover the appliance with a cloth or a protection sheet. This may become very hot and catch fire.

« This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.

« Children should be supervised to ensure that they do not play with the appliance.

Cookware suitable for Induction cooktop
This cooktop model offers heating zones for induction use only. Therefore it is important that you use only metal

pans that are specifically designed and/ or approved for use on Induction cooktops.

WARNING: Never allow melamine or plastic containers to come in contact with the heat the zones.



Precautions to prevent damage to the appliance

« and could scratch the surface.

- Sand or other abrasive materials may damage the ceramic glass.

- Avoid dropping objects, even little ones, on the ceramic surface.

« Do not hit the edges of the glass with saucepans.

« Make sure that the ventilation of the appliance works according to the manufacturer's instructions.

- Do not put or leave empty pots or saucepans on the vitroceramic hobs

- Sugar, synthetic/plastic materials or aluminium sheets must not contact with the heating zones. These may
« cause breaks or other alterations of the vitroceramic glass by cooling: Switch on the appliance and take them
- immediately off the hot heating zone.

« Be careful: Do not burn yourself!

«  Never place any hot container over the control panel.

- If a drawer is situated under the built-in appliance, make sure the space between the content of the drawer
« and the inferior part of the appliance is large enough (2 cm). This is essential to guarantee a correct ventilation.
« Never put any inflammable object (ex. sprays) into the drawer situated under the vitroceramic hob. Cutlery

- drawers below the cooktop must be resistant to heat

Precautions in case of appliance failure

- If adefectis noticed, switch off the appliance and turn off the electrical supply.

« If the ceramic glass is cracked or fissured, you must cut-off the electrical supply in the fuse box or disconnect
the appliance from the power and contact the after sales service.

+  Repairing has to be done by specialists. Do not open the appliance by yourself.

WARNING: I the surface is cracked, switch off the appliance to avoid the possibility of electric shock.

Other precautions

« Be sure that pots and pans are always centered on the cooking zone. The bottom of the utensil must cover
as much as possible the cooking zone.

- Forthe users of pacemakers, the magnetic field could influence its operating. We recommend getting information
from the supplier or the doctor.

« Do not to use aluminium or synthetic material containers: they could melt on still hot cooking zones.



DESCRIPTION OF THE APPLIANCE

Technical characteristic

T Total Position of the N P DI
ype Power heating zone ormal Fower lameter
: Left (Induction) 2000W (Booster:2400W) 230mm
PRDE-2123 4600W Righ (HiLight) 1000/ 2200W 140/230mm
Control Panel
Increase
power level

Timer display

Zone Selection Power display

Child Lock
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Power selection zone “SLIDER”
Keep-warm and timer setting zone
key Pause/
Control light Recall key
Extended
On/Off ke
! y Double Zone
Booster and
Decrease Extended Double

power level Zone Key




USE OF THE APPLIANCE

Sensitive touch

Your ceramic glass cooktop is equipped with electronic controls and sensitive touch keys. When your finger presses
the key, the corresponding command is activated. This activation is validated by a control light, a letter or a number on

the display and/or a "Beep" sound.

For normal use press only one key at the same time.

Display Indication

Display Destination Function

0 Zero The heating zone is activated

1..9 Power level Selection of the cooking level

P “Power” Booster function is activated

E Error Message Electronic Failure

H Residual heat The heating zone is hot

Lo Child Lock Control panel locked

U Keep Warm Maintain automaticaly of 70 degrees
U Pot missing No suitable pot detected

STARTING-UP AND APPLIANCE MANAGEMENT

Before the first use
Clean your hob with a damp cloth, and then dry the surface thoroughly. Do not use detergents which risks causing

blue-tinted colour on the glass surface.

"SLIDER" zone and timer setting zone

To select the power with the slider, slide your finger on the "SLIDER" zone. You can also have direct access if you put

your finger directly on the chosen level.

"SLIDER" zone and timer setting zone

l’\fy\ 71 N

“SLIDER” Dicect Access




Starting-up
« Start up / switch off the hob:

Action Control panel Display
To start Press key [0/1] 2x[-]

are displayed
To stop Press key [0/1] Nothing or[H]

o Start up / switch off a heating zone:

Action Control panel Display
Zone Selection Press selected zone [0]is blinking
To set Slide on the “SLIDER” [0] to [9]
[adjust the power] or press [+] and [-]

To stop Slide to [0] on “SLIDER” [0] or [H]

or press [-] until [0]

If no action is made within 5 seconds the electronic returns in waiting position.

Residual heat indication

After switching off a heating zone or the complete stop of the hob, the heating zones can be hot from the used pots
and pans. The cooktop will indicate [ H] on the display. The symbol [ H] disappears when the heating zones may be
touched without danger. As far as the residual heat indicators are on, don't touch the heating zones and don't put any
heat sensitive object on them. There are risks of burn and fire.

Power Booster (Induction)

The Booster function allows you to boost the power of the selected cooking zone for a maximum of 5 minutes.

« Activating the Booster function

Action Control panel Display
Zone Selection Press selected zone [0]is blinking
Select Booster function Press [P] [P1is display on

the selected zone



Timer

The timer can be used simultaneously with all 2 heating zones and this with different time settings (from 0 to 99
minutes) for each heating zone

« Setting and modification of the cooking time:

Exemple for 16 minutes at power 7:

Action Control panel Display

Zone Selection Press selected zone [0]is blinking
Select the power level Slide on the “SLIDER" to 7 [7]

Select the “timer” Press clock symbol [00] is blinking
Set the units Press [+] until [16] [16] is blinking

The choosen time will be confirmed after 5 seconds. Then the display stop blinking

« To stop the cooking time:

Exemple for 13 minutes at power 7:

Action Control panel Display

Zone Selection Press selected zone [0]is blinking

Select the “timer” Press clock symbol Display changes from
[13] to [00]

« Automatic stop at the end of the cooking time:

As soon as the selected cooking times is finished the timer display will show [--] and a sound will ring. To stop the

sound just turn the cooktop off
Tipp:

If you keep pressing the [+] or [-] key on the “SLIDER” for longer than 1 second the timer will adjust in decimal steps

Child lock function
This function brakes all the hob'’s cooking activities and locks the cooptop for children.

« Switching On/Off the Child Lock function

Action Control panel Display
Engage Child Lock Press [Child Lock] key [Lo] is displayed
Stop Child Lock Press [Child Lock] key Display shows [00]

for 3 seconds



Keep-Warm funtion

This function allows you to simmer your food and keep it warm on very low power

« Activating the Keep-Warm function

Action Control panel Display

Zone Selection Press selected zone [Power Level] is blinking
Engage Keep-Warm Press [Keep-Warm] key [U] is displayed
function

» Deactivating the Keep-Warm function

Action Control panel Display
Zone Selection Press selected zone [U] is blinking
Adjust the power Slide on the “SLIDER” [0] to [9]

or press [+] and [-]
Pause / Recall function

This function brakes all the hobs cooking activities, but saves them, so you can recall them as soon as the Pause/Recall

key is pressed again.

« Switching On/Off the the Pause/Recall function

Action Control panel Display

Engage Pause Press [lI] key [Il] is displayed
function

Resume Cooking Press [II] key [Save Power Level] is

Extension Zone (Hilight)

displayed

The expansion cooking zone allows an improved adaptation of the cooking zone to the pot bottom

« Activating the Extended Double Zone

Action Control panel Display

Zone Selection Press selected zone [Save Power Level] is blinking
Activate Extension Press [P] key Extension zone light is on
Zone

« Deactivating the Extended Double Zone

Action Control panel Display
Zone selection Press selected zone [Power Level] is blinking
Dectivate Extension Press [P] key Extension zone light is off



COOKING ADVICES

Examples of cooking power setting

(the values below are indicative)

Melting Sauces, butter, chocolate, gelatine
Tto2 Reheating Dishes prepared beforehand
2103 Simmering Rice, pudding, sugar syrup
to Defrosting Dried vegetables, fish, frozen products
3to4 Steam Vegetables, fish, meat
4105 Water Steam Steamed potatoes, soups, pasta,
fresh vegetables
Medium cooking Meat, lever, eggs, sausages
6to7 K . :
Simmering Goulash, roulade, tripe
7to8 Cooking Potatoes, fritters, wafers
9 Frying, roosting Steaks, omelettes, fried dishes
Boiling water Water
p Boiling water Water

MAINTENANCE AND CLEANING

Switch-off the appliance before cleaning.

Do not clean the hob if the glass is too hot because there is the risk of burning.

Remove light marks with a damp cloth by using dish detergent diluted with water. Then rinse with cold water and
dry the surface thoroughly.

Persistent and burned residuals can be removed by a razor blade scraper supplied with app your cooktop.
Afterwards clean with a damp cloth and some mixed dish detergent. Highly corrosive or abrasive detergents and
cleaning equipment likely to cause scratches must be absolutely avoided.

Do not ever use any steam-driven or pressure based appliance for cleaning.

Do not use any tools or pointing objects which may scratch the ceramic glass.

Ensure that pans and pots are dry and clean. Ensure that there are no grains of dust on your ceramic hob or on the
pan. Sliding rough saucepans will scratch the surface.

Spillages of sugar, jam, jelly, etc. must be removed immediately as long the surface is still warm. You will thus

prevent the surface of being damaged.

WHAT TO DO IN CASE OF A PROBLEM

The hob or the cooking zone does not start:

The hob is not connected correctly to the electrical network.
The protection fuse is cut-off.

The locking function is activated.

The sensitive touch keys are covered with grease or water.

An object is put on a touch key



The control panel displays [ E5]:

- This indicates high temperature. Allow the cooktop to cool down for some time

One or all cooking zone cut-off

«  The safety system functioned.

« You forgot to cut-off the cooking zone for a long time.
«  One or more sensitive keys are covered.

« The pan is empty and its bottom overheated.

«  The cooking zones turned off, as you forgot to put a pot or pan onto the cooking zone.

The cooktop makes a “clicking" noise during use:

«  This is normal-it is the sound of the induction coils during operating

A fan system seems to be running after turning off the cooktop:

«  The cooktop has an automatic cooling system built-in. This protects the electronic components from getting

damaged

If one of the symbols above persists or other error codes, call the technical service of the supplier.

ENVIRONMENT PRESERVATION

«  The materials of packing are ecological and recyclable.
« The electronic appliances are composed of recyclable, and sometimes harmful materials for the environment, but

necessary to a proper functionality and the safety of the appliance.

«  Don't throw your appliance with the household waste
«  Get in touch with the waste collection centre of your
commune that is responsible for the recycling of

household appliances.




INSTALLATION INSTRUCTIONS

The installation comes under the exclusive responsibility of a certified technician.

The installer is held to respect the legislation and the standards enforced in his home country

How to stick the gasket:

The gasket supplied with the hob avoids all infiltration of liquids into the cabinet.

His installation has to be done carefully, in conformity of the following drawing.

Stick the gasket (2) two millimeters from the external edge

of the glass after removing the protection sheet (3).

Fitting- installing:

The cutout sizes are:

Cutout size Glass size
Model Width Depth Width Depth Thickness
PRDE-2123 710 410 730 430 4

« Ensure that there is a distance of 50 mm between the hob and the wall or sides.

«  The hobs are classified as "Y" class for heat protection. Ideally the hob should be installed with plenty of space on

either side. There may be a wall at the rear and tall units or a wall at one side. On the other side, however, no unit

or divider must stand higher than the hob.

+ The piece of furniture or the support in which the hob will be fitted, as well as the edges of furniture, the laminate

coatings and the glue used to fix them, must be able to resist temperatures of up to 100 C.
« The mural rods of edge must be heat-resistant.

- Do not install the hob to the top of a not ventilated oven or a dishwasher.

«  Guarantee under the bottom of the hob a min. space of 50 mm to ensure a good air circulation of the electronic

device.

« If adrawer is placed under the cooktop, avoid to put into this drawer flammable objects (for example: sprays) or

not heat-resistant objects.

«Materials which are often used to make worktops resistant in contact with water. To protect the cutout edges,

apply a coat of varnish or special sealant. Particular care must be given to applying the adhesive foam rubber

gasket supplied with the hob to prevent any leakage into the supporting furniture. This gasket guarantees a

correct seal when used in conjunction with smooth work top surfaces.

« The safety gap between the hob and the cooker hood (air hood) placed above must respect the indications of the

hood manufacturer. In case of absence of instructions respect a distance minimum of 760 mm.

« The connection cord should be subjected, after installing, with no mechanical constraint, such for example of the

fact of the drawer.



ELECTRICAL CONNECTION

« The installation of this appliance and the connection to the electrical network should be entrusted only to a

certified electrician who is aware of the normative regulations and respects them scrupulously

« The electrical parts should always be protected after the installation.

« The relevant data of connection are on the stickers placed on the bottom of the appliance.

« The appliance should be separated from the main power supply by using a multipolar circuit breaker. The contact
opening must be at least 3 mm.

« The electrical circuit must be separated from the mains by adapted devices, such as circuit breakers, fuses or
(differential) contactors.

«  The cooktop must be incorporated into the fixed installation, in accordance with the national and local installation
regulations.

« The power cord must be positioned so that it does not touch any of the hot parts of the hob or oven and can not

be squeezed by adjacent components, drawers or furniture.

Caution!

+ This appliance may only be connected to a network 220-240 V-50 Hz.

+ Connect always the earth wire

+  Respect the connection diagram

«  The connection box is located underneath at the back of the hob casing. To open the cover use a medium

screwdriver. Place it in the slits and open the cover.

Mains Connection | Cable diameter Cable Protection calibre
HO5VV-F
230V~1P+N 50Hz 1Phase + N 3x2.5 mm2 25 A%
HO5RR-F
HO5VV-F
400V~2P+N 50Hz 2Phase + N 4%x1.5mm2 16 A*
HO5RR-F

*calculated with the simultaneous factor following the standard EN 60 335-2-6/1990

Connection of the hob

The cooktop can be connected in different ways:
Monophase 230V-1P+N
Biphase 400V-2P+N

Setting up the configurations:

Monophase 230V-1P+N

Attach the green-yellow earth wire to the terminal "earth". Connect the blank and brown wire to the phase or line ("P"
or“L") and connect the blue and grey wire to "N" neural.

Biphase 400V-2P+N

Attach the green-yellow earth wire to the terminal "earth" and connect the blue and grey wire to "N" neutral. The black
phase (or line) wire connect to L1 and the brown phase (or line) wire to L2. Use a cable diameter of min. 1.5mm?2.
Caution! Ensure that you:

-Tighten the screws properly.

We cannot be held responsible for any incidents resulting from incorrect connection or which could arise from
the use of an appliance which has not been earthed or has been equipped with a faulty earth connection
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ANTOAN

Than trong trudc khi st dung

Than trong trudc khi st dung

Gidi nén tat ca cac tailiéu

Viéc |ap dat va két noi dién cua thiét bi phai dugc thuc hién bsi mot ky thuat vién duge chiing nhan. Nha san
xuat khéng thé chiu trach nhiém vé thiét hai do 16i cai dat hodc két néi

Thiét bi phai dugc lap dat trong td bép va 3 bé mat lam viéc thich nghi va dugc phé duyét

Thiét bi gia dung nay danh riéng cho viéc chuén bi thuc pham, loai trir bat ky muc dich sir dung nao khac
trong nudc, thuong mai hodc cong nghiép

Loai b tat ca cac nhan va chat tu dinh khoéi bé mat kinh gém Khéng thay déi hoac thay déi thiét bi

Dia ndu khéng thé dugc st dung lam bé mat lam viéc.

Thiét bi phai dugc ndi dat va két néi theo tiéu chudn dia phuong

Khong st dung bat ky cap mé rong nao dé két néi né.

Khong thé st dung thiét bi phia trén may rlta chén hodc may sdy quan 4o: Hoi nudc c6 thé lam hdng thiét bj
dién tu cda thiét bi

S’ dung thiét bi

Tat vung sudi sau khi st dung.

DE mat dén cac loai m& hodc dau da st dung: chiing c6 thé nhanh chéng béc chay.

Can than khong dé bi bong trén bé mat kinh trong khi hodc sau khi st dung thiét bi.

Bam bao khéng cé cap cla bat ky diém ti€p xuc cé dinh hodc di chuyén nao cla thiét bj véi bé mat kinh gém
hodc dung cu ndu an néng.

Cac vat thé tur tinh (thé tin dung, dia mém, may tinh) khéng nén dugc dat gan thiét bi tham gia.

Cac vat kim loai nhu dao, dia, thia va ndp day khéng nén dugc dat trén bé mat clia dau bép vi ching c6 thé bi
nong.

Noi chung, khong dat bat ky vat kim loai nao ngoai trir néi va chao day da trén bé mat kinh. Trong trudng hgp
tham gia khong kip thai hodc nhiét du, cai nay cé thé néng, tan chay hodc tham chi chay.

Khéng bao gid che thiét bi bang vai hodc tdm bao vé. Diéu nay cé thé trd nén rat ndng va bét Ita.

Thiét bi nay khéng danh cho nhiing ngudi (bao gém ca tré em) bi suy gidm kha nang thé chat, gidc quan hoac
tinh than, hodc thi€u kinh nghiém va kién thtc, trir khi ho dugc ngudi chiu trach nhiém vé su an toan cia ho
giam sat hodc huéng dan st dung thiét bi.

Tré em nén dugc giam sat d€ ddm béo rang ching khéng choi véi thiét bi.

Dung cu ndu nuéng thich hgp cho bép tir

M&u bép nay cung cap cac ving sudi am chi dé st dung cdm (ng. Do d6, diéu quan trong la ban chi st dung

ch3o kim loai dugc thiét ké dac biét va / hodc dugc phé duyét dé sir dung trén bép tur.

CANH BAO: Khéng bao gid cho phép hdp dung melamine hodc nhua tiép xdc véi nhiét 12 vung.



Cac bién phap phong ngira dé€ tranh lam héng thiét bi

«  Day chdo thé hodc chao bi hu hdng (khéng phai néi gang trang men,) c6 thé lam héng kinh gém va cé thé
lam tray xudc bé mat.

«  Cat hodc cac vat liéu mai mon khéc cé thé lam héng kinh gém.

«  Tranh lam roi d6 vat, ngay ca nhiing dé vat nho, trén bé mat gém.

- Khong dap vao cac canh cda kinh bang noi.

« Dam bao rdng hé thong thong gio cla thiét bi hoat ddng theo hudng dan clia nha san xuat.

«  Khéng dit hodc dé néi hodc chdo réng trén bép vitroceramic

- Dudng, vat lieu tdng hgp / nhua hodc tdm nhém khong dugc tiép xtc véi cac ving gia nhiét. Nhing diéu nay
c6 thé gay vd hoéc thay déi khéac cla kinh vitroceramic bang cach lam mat: Bat thiét bi va dua ching ra khoi
vung sudi néng ngay lap tuc.

« Hay cén than: Bling tu béng!

«  Khong bao gid dat bat ky vat chiia néng nao trén bang diéu khién.

« Néu ngan kéo dugc dat dudi thiét bi tich hgp, hdy dam bao khoang céch gilra ndi dung ctia ngan kéo va phan
dudi cta thiét bi d0 16n (2 cm). Biéu nay la can thiét d€ dam bao théng gié chinh xac.

- Khéng bao gi¢ dat bat ky vat dé chay nao (vi du: thudc xit) vao ngan kéo nam dudi bép an vitroceramic. Ngan
kéo dao kéo bén dudi bép phai chiu nhiét.

Than trong trong truéng hop thiét bi bi hong

Né&u nhan thay 16i, hay tat thiét bi va tat nguon dién.

Néu kinh gém bi nut hodc nut, ban phai cdt nguén dién trong hdp cau chi hodc ngét két néi thiét bi khdi ngudn
dién va lién hé vai dich vu sau ban hang.

Stta chita phai dugc thuc hién béi cac chuyén gia. Khdng ty mé thiét bi.

CANH BAO: Néu b& mat bi nit, hay tét thiét bi dé tranh kha nang bi dién giat.

Cac bién phap phong ngtra khac

Hay chédc chdn rang néi va chao luén tap trung vao viing nau. Ddy dung cu phai bao phi cang nhiéu cang t6t khu
vuc nau.

Déi véi nhitng ngudi s dung may tao nhip tim, ti trudng cé thé &nh hudng dén hoat déng ctia né. Chuing toi
khuyén ban nén I3y théng tin tir nha cung cap hodc bac si.

Khoéng st dung hop nhém hodc vat liéu téng hgp: chiing c6 thé tan chay trén cac ving nau van con néng.



MO TA THIET BI

Dic tinh ky thuat

Téng Vi tri cta . x . . .
Kiéu cong sudt viing sudi sm Céng suat thuong Pudng kinh
} Tréi (Cam Ung) 2000W (Booster:2400W) 230mm
PRDE-2123 4600W Righ (HiLight) 1000/ 2200W 140/230mm
Bang diéu khién
Tang
cdng suat
N Hién thi hen gi&
Viing chon Cong tdc nguon
Khoéa
Khéa an toan hen gio
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Peén diéu khién thu héi
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Tang cudng va




SU DUNG THIET BI

Cam ting nhay cam

Mt bép bang kinh gém ctia ban dugc trang bi cac nut diéu khién dién ti va phim cdm (ing nhay cdm. Khi ngén tay
clia ban nhdn phim, 1énh tuong ting sé dugc kich hoat. Kich hoat nay dugc xac thuc bang den diéu khién, chir cai hodc

s6 trén man hinh va / hodc am thanh "Bip".

Pé st dung binh thudng, chi nhan mét phim cing mét luc.

Hién thi chi dan

Céc phim Destination Chuc nang

0 S khéng Vung sudi am dugc kich hoat

1..9 Mic cong suat Lua chon muic d6 nau

P "Nguén" Chuc nang tang cudng dugc kich hoat
E Théng bao 16i L6i dién tur

H Nhiét du Vung sudi am néng

Lo Khéa an toan Bang diéu khién bi khéa

U Giltdam Duy tri tu dong 70 do

u Thiéu noi Khoéng phat hién néi thich hap

KHOI DONG VA QUAN LY THIET BI

Truéc khi sit dung 1an dau tién
Lam sach bé&p ndu &n cla ban bdng mét miéng vai am, sau d6 lau khé bé mit. Khéng st dung chét tay rdia c6 nguy co

gay ra mau xanh lam trén bé mat kinh.

Vung "THANH TRUGQT" va viing cai dat hen gio
DE chon nguén bang thanh trugt, hay trugt ngén tay clia ban trén viing "TRUOT". Ban cling c6 thé c6 quyén truy cap

truc ti€p néu ban dat ngon tay truc ti€p lén cap do da chon.

Vung "THANH TRUGT" va viing cai dat hen gi&

“P» SA-

Trugt Bam chon




Khdai dong
« Khdéidéong / tét bép:

Hoat déng Bang diéu khién Hién thi
B4t dau An phim[0/1] 2x[-]

déu dugc hién thi
Dung An phim [0/1] Khong cé gihoac[H]

Khéi déng / tat ving sudi:

Hoat déng Bang diéu khién Hién thi

Lua chon khu vuc Nhén viing da chon [0] dang nhap nhay
Dé dat Slide trén "SLIDER" [0] dén [9]

[diéu chinh nguon dién] hoac nhan [+] va [-]

DE dung lai Truot dén [0] trén "SLIDER" [0] hodc [H]

hodc nhan T[-] cho dén khi [0]

Néu khéng c6 hanh déng nao dugc thuc hién trong vong 5 gidy, dién tl sé trd lai vi tri cho.

Chi bao nhiét du

Sau khi tat viing sugi m hoac diing hoan toan bép ndu an, cac viing sudi dm cé thé ndng tir néi va chao da st dung.
Mt bép sé& cho biét [H] trén man hinh. Bi€u tugng [ H] bién mat khi cac ving sui am c6 thé dugc cham vao ma khéng
gay nguy hiém. Theo nhu cac chi bao nhiét du dang bat, khéng cham vao cac vung sudi am va khong dat bat ky vat
nhay cdm nhiét nao lén chiing. Cé nguy co chdy va chay.

Power Booster (Cam ting)
Chuc nang Booster cho phép ban tang stic manh clia viing nau da chon trong t6i da 5 phut.

« Kich hoat chiic nang Booster

Hoat dong Béng diéu khién Hién thi

Lua chon khu vuc Nhén viing da chon [0] dang nhap nhay

Chon chuc nang Tang cudng Nhan [P] [P] dugc hién thj trén
Vung da chon



Hen gio

B& hen gi& ¢6 thé dugc sir dung déng thdi véi ca 2 viing sudi am va diéu nay véi cac cai dat thai gian khac nhau (tir 0
dén 99 phut) cho méi viing sudi am

« Cai dat va siia doi thai gian nau:

Vi du trong 16 phiit d nguén 7:

Hoat déng Bang diéu khién Hién thi

Lua chon khu vuc Nhén vung da chon [0] dang nhap nhay
Chon mtic céng suat Trugt trén "SLIDER" dén 7 [7]

Chon "hen gi¢" Nhan biéu tugng déng hé [00] dang nhap nhay
Dat don vi Nhan [+] dén [16] [16] dang nhap nhay

Thai gian da chon sé dugc xac nhan sau 5 gidy. Sau d6, man hinh ngiing nhap nhay

« Dé&dung thoi gian nau:

Vi du trong 13 phiit 8 nguén 7:

Hoat déng Bang diéu khién Hién thi

Lua chon khu vuc Nhan vung da chon [0] dang nhap nhay

Chon "hen gi¢" Nhan biéu tugng khéa Hién thj thay déi tir
[13] dén [00]

« Tu ddng diing khi két thiic théi gian ndu:
Ngay sau khi thdi gian ndu da chon két thuc, man hinh hen gid sé hién thi [--] va &m thanh sé& d6 chudng. D& diing am

thanh, chi can tat bép.

Meo:

Néu ban tiép tuc nhan phim [+] hodc [-] trén "SLIDER" Iau hon 1 gidy, bd hen gi¢ sé diéu chinh theo cac budc thap
phan

Chtic nang khéa an toan
Chuc nang nay phanh tat ca cac hoat déng nau nuéng ctia bép nau an va khoa cho tré em.

- Bat/Tit chiic ndng Khéa an toan

Hoat déng Bang diéu khién Hién thi

Tham gia khoa an toan Nhan phim [Khéa an toan] [Lo] dugc hién thi

Dung khoa an toan Nhan phim [Khéa an toan] Hién thi [00]
trong 3 giay



Chiic nang gilr &m
Chuc nang nay cho phép ban dun nhé Ita thiic an va gitt dm & cong sudt rat thap

« Kich hoat chiic ndng Giit &m

Hoat dong Bang diéu khién Hién thi

Lua chon khu vuc Nhan vuing da chon [MUic cong suat] dang nhap nhay
Chon chtic nang Nhan phim [Keep-Warm] [U] dugc hién thi

Gilram

« Tat chiic ndng Giit 4m

Hoat déng Béng diéu khién Hién thi
Lua chon khu vuc Nhan vung da chon [U] dang nhap nhay
Diéu chinh nguon dién Slide trén "THANH TRUCT" [0] dén [9]

hodc nhan [+] va [-]
Chuc nang tam diing / thu héi

Chuc nang nay phanh tat ca cac hoat dong ndu an clia bép ndu an, nhung luu chiing, vi vay ban c6 thé nhé lai ching
ngay khi nhan lai phim Tam diing / Thu héi.

« Bat/Tit chiic niang Tam diing / Thu héi

Hoat dong Bang diéu khién Hién thi

Chon chic nang Nhén phim [II] [Il] dugc hién thi

Tam diing

Tiép tuc ndu an Nhén phim [II] [Tiét kiém nang lugng] dugc
hién thi

Viung m& réng (Hilight)

Vung nau mé& rong cho phép cai thién su thich nghi ctia viing ndu véi day néi

« Kich hoat viing mé réng gap déi

Hoat déng Béng diéu khién Hién thi
Lua chon khu vuc Nhén viing da chon [Tiét kiem ndng lugnglnhap nhay
Kich hoat tién ich m& rong Nhan phim [P] Deén vling mé rong dang sang

« Tatving md réng gap déi

Hoat déng Bang diéu khién Hién thi
Lua chon viing Nhan vung da chon [Tiét kiém nang lugnglnhap nhay
Tién ich m&rong Nhan phim [P] Dén ving mé rong tat



CAC CHUC NANG NAU AN

Vi du vé cai dat cdng suat ndu
(cac gia tri dudi day la chi dan)

. Nong chay Nudc s6t, bo, s6 ¢d la, gelatine
1dén2 Ham néng Cac moén an dugc ché bién trudc
2 dén3 Bun nhd Ira Gao, banh pudding, xi-ré6 dudng

en Ra dong Rau khé, ca, san pham déng lanh
3dén4 B&c hai Rau, c3, thit
4déns Nudc Hap Kh.oal tay hap, sup, mi 6ng,

rau tuoi
6dén7 Nau an vua Thit, don bay, triing, xtc xich
Bun nho Itra Goulash, roulade, tripe
7 dén 8 N&u an Khoai tay, ran, banh xép
9 Chién, rang Bit tét, triing trang, moén chién
Nau nudc Nudc
p N&u nudc Nudc

BAO TRi VA VE SINH

Tat thiét bi truéc khi vé sinh.

- Khéng vé sinh bép nau an néu kinh qua néng vi c6 nguy co bi chay.

- Loai bd céc vét sdng bang vai &m bang cach st dung chat tdy rda bat dia pha loang véi nudc. Sau d6 rira sach bang
nudc lanh va lau khé bé mat.

+ Phan con lai dai dang va bj d6t chay c6 thé dugc loai bé bang dung cu cao ludi dao cao dugc cung cap cling V6i
tng dung bép ctia ban. Sau d6 lam sach bang mét miéng vai am va mét it nuSc rda bat hén hap.

Phai tuyét déi tranh tuyét déi cac chat tdy rda va thiét bi lam sach ¢ tinh 3n mon hodc mai mon cao cé kha nang gay

tray xudc.

Khéng bao gid st dung bat ky thiét bj chay bang hoi nudc hodc ap suat nao dé lam sach.

Khong st dung bat ky cdng cu hodc vat chi nao c6 thé lam tray xudc kinh gém.

Dam bao rang chao va noi kho rdo va sach sé. Dam bao rang khéng co6 hat bui trén bép gém hodc trén chio. Trugt

xoong tho sé lam tray xugc bé mat.

Su ¢6 tran dudng, mut, thach, vv phai dugc loai bd ngay lap tdc mién la bé mat van con &m. Do d6, ban sé ngan chan

bé mat bi hu héng.

PHAI LAM Gi TRONG TRUONG HOP CO VAN DE

Bép nau an hoac vung nau khéng bat dau:

«  Bép ndu an khong dugc két ndi chinh xac véi mang dién.

«  Cau chibao vé bj cat.

«  Chuic nang khéa dugc kich hoat.

«  Céc phim cdm ung nhay cdm dugc pht dau mé hodc nudc.

- Mot déi tugng dugc dat trén mot phim cam ting
10



Bang diéu khién hién thi [E5]:

«  Diéu nay cho thay nhiét do cao. D& mit bép ngudi mét thai gian

Mot hoic tat ca cac vung niu bi diing

- Héthéng an toan hoat dong.

- Ban quén cit ving ndu an trong mot thai gian dai.
« Mét hodc nhiéu phim nhay cdm dugc béo hiém.

«  Chao tréng réng va day ctia né qua nong.

-« Cacvling nau da tat, vi ban quén dat ndi hodc chao 1én viung nau.

Maét bép phét ra tiéng "lach cich” trong qua trinh st dung:

+  Diéu nay la binh thudng - d6 la &m thanh clia cuén day cdm ting trong qué trinh hoat dong

Mét hé théng quat duéng nhu dang chay sau khi tét bép:
« Mat bép dugc tich hgp sén hé théng lam mat tu dong. Diéu nay bao vé céc linh kién dién tir khoi bi hu hdng

Néu mot trong cac ky hiéu trén van tén tai hoac cac ma 16i khac, hay goi cho dich vu ky thuat ctia nha cung cap.

BAO VE MOI TRUONG

«  Cacvat liéu déng goi la sinh thai va cé thé tai ché.
+  Cac thiét bi dién ti&r bao gém cac vat liéu c6 thé tai ché va doi khi cé hai cho méi trudng, nhung can thiét cho mot

chuic nang phu hgp va su an toan cla thiét bj.

- Dung vut thiét bi ctia ban véi rac thai sinh hoat
«  Haylién lac v6i trung tam thu gom chat thai cla xa ban

chiu trach nhiém tai ché cac thiét bj gia dung




HUGNG DAN CAI DAT

Viéc cai dat thudc trach nhiém doc quyén clia mét ky thuat vién dugc chiing nhan.

Ngusi cai dat dugc t6 chiic dé ton trong luat phap va cac tiéu chudn dugc thuc thi & nudc minh

Cach ddn miéng dém:

Cac miéng dém duoc cung cap cling véi bép ndu an tranh tat ca su xam nhap clia chat 16ng vao ta.

Cai dt clia anh ta phai dugc thuc hién can than, pht hop véi ban vé sau day.

Dén miéng dém (2) cach mép ngoai cta kinh hai milimet

sau khi thao tdm bao vé (3).

Lap- cai dat:

Cac kich thuéc cat la:

Kich thuét mat bép Kich thuét kinh
Mau bép Dai Réng Dai Rdng Day
PRDE-2123 710 410 730 430 4

Pam bao rang c6 khoang cach 50 mm giita b&p niu an va tudng hoac hai bén.

Céc bép nau an dugc phan loai la I16p "Y" dé bao vé nhiét. Ly tudng nhat 1a bép ndu &n nén dugc 13p dat vdi nhiéu
khoéng gian & hai bén. C6 thé c6 mét buic tudng & phia sau va cac don vi cao hodc mét buc tudng & mot bén. Tuy
nhién, & phia bén kia, khéng c6 don vi hodc dai phan cach nao phai diing cao hon bép nau an.

Cac manh d6 ndi that hodc gia d6 trong d6 bép nau an sé dugc trang bi, cling nhu cac canh clia d6 noi that, 16p
pht laminate va keo dugc st dung dé ¢ dinh chuing, phai cé kha nang chiu dugc nhiét do 1én dén 100 C.

Céc thanh tranh tudng cta canh phai chiu nhiét.

Khong ap dat bép ndu an én dinh 16 nudng khéng théng gié hodc may rra chén.

Bao hanh dudi ddy bép mét khodng cach t6i thiéu 50 mm dé dam bao luu théng khong khi tét cla thiét bj dién tur.
Néu ngan kéo dugc dat dudi mat bép, tranh bo vao ngan kéo nay cac vat dé chdy (vi du: thudc xit) hodc cac vat
khéng chiu nhiét.

Vat liéu thudng dugc st dung dé lam cho ban lam viéc c6 kha niang chéng tiép xuc vdi nudc. D€ bdo vé cac canh
cét, 4p dung mot I6p vecni hodc keo dic biét. Phai ddc biét can than khi édp dung miéng dém cao su bot dinh dugc
cung cap cung véi bép ndu an dé ngan chan bat ky ro ri ndo vao dé ndi that hé trg.

Miéng dém nay dam bao mét con dau chinh xac khi dugc st dung két hgp vai cac bé mat trén cling lam viéc min.
Khodng cach an toan gilra bép nau va may hit mui (may hut mui khéng khi) dugc dat & trén phai ton trong chi dan
clia nha san xudt may hat mui. Trong trudng hgp khéng c6 hudng dan, tén trong khoang cach téi thiéu la 760 mm.

Day két n6i phai dugc tuan theo, sau khi cai dat, khong c6 rang budc co hoc, vi du nhu thyc té ctia ngan kéo.



KET NOI DIEN

- Viécl3p dat thiét bj nay va két ni véi mang dién chi nén dugc giao phé cho mét thg dién dugc ching nhan, ngudi

nhan thic dugc cac quy dinh quy pham va tén trong ching mét cach can than

«  Cac bd phan dién phai luon duoc bdo vé sau khi lap dat.

- Dirliéu lién quan cta két néi ndm trén cac nhan dan dugc dat & dudi cling clia thiét bi.

«  Thiét bi nén dugc tach ra khoi nguédn dién chinh bang cach st dung bd ngat mach da cuc. D6 mé tiép xdc phai cd
it nhat 3 mm.

« Mach dién phai dugc tach ra khdi nguén dién béng cac thiét bi thich ting, chdng han nhu bd ngat mach, cau chi
hodc cong téc ta (vi sai).

« Mat bép phéi dugc tich hgp vao I3p dat c6 dinh, phit hgp véi cac quy dinh [ap dat quéc gia va dia phuong.

« Day nguon phai dugc dinh vi sao cho n6 khong cham vao bat ky bo phan ndng nao ctia bép ndu én hodc 16 nuéng
va khéng thé bi bép béi cac thanh phan, ngan kéo hodc dé ndi that lién ké.

Chuy!

«  Thiét bi nay chi c6 thé dugc két néi véi mang 220-240 V-50 Hz.

- Ludn két néi day néi dat

«  Tén trong so do két nGi

+  Hop két néi dugc dat bén dudi & phia sau vé bép. D& m& ndp, st dung tudc na vit vira. D&t né vao cac khe va mé

nap.
Théng sé K&t néi Puong kinh cap Cap Tam c& bao vé
HO5VV-F
230V~1P+N 50Hz 1 Phase + N 3x2.5mm2 25 A¥
HO5RR-F
400V~2P+N 50Hz 2Phase +N 4x1.5mm2 HOSWV-F 16 A*
HO5RR-F

*calculated with the simultaneous factor following the standard EN 60 335-2-6/1990

Két ndi bép nau an
Mat bép c6 thé dugc két néi theo nhiéu cach khac nhau:

Don pha 230V-1P + N

Hai pha 400V-2P + N
Thiét lap cau hinh:
Bonpha 230V-1P+N
Gén day dat mau xanh 14 cdy mau vang vao thiét bi dau cudi "trai dat". Két néi day trong va nau véi pha hodc dudng
("P" hodc "L") va két néi day mau xanh lam va xam véi day than kinh "N".
Hai pha 400V-2P + N
Gén day dat mau xanh la cdy mau vang vao thiét bi dau cudi "trai dat" va két néi day mau xanh lam va mau xam vdéi
"N" trung tinh. Day pha den (hodc dong) két néi vai L1 va day pha (hodc dong) mau nau vai L2. S dung dudng kinh
cap t6i thiéu 1,5mm2.
Than trong!

Dam baorang ban:  -Siét chat cac 6¢ vit ding cach.

Chuing t6i khéng thé chiu trach nhiém cho bat ky su ¢6 nao do két ndi khéng chinh xac hodc c6 thé phat sinh tur
viéc st dung thiét bi chua dugc néi dat hoac da dugc trang bi két néi dat bi 16i
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